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NOODLES COMPANY #866
1055 BEAVER CREEK COMMONS DR

APEX
27502 92 Wake

THE NOODLE SHOP, INC.

Full-Service Restaurant
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spinach/alfredo/cold top
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41/41

Yolanda Austin

Elizabeth Jackson

2944 - Jackson, Elizabeth

(919) 210-8058

X

meatballs/chicken/walk in cooler 40/41

cheese sauce/meatballs/steam well 145/150

raw chicken/meatballs/cooler drawer 40/39

cut tomato/lettuce/prep top cooler, expo 40/41

cheese/prep bottom cooler, expo 41

shrimp/cheese tortellini/reach in cooler 40/41

cut tomato/tofu/prep cooler, 1-door top 41/41
cut tomato/roasted corn/prep cooler, 1-door
bottom 41
cavatappi/egg noodles/prep cooler, 2-door
top 41/40

cavatappi/prep cooler, 2-door bottom 41

spaghetti noodles/lo mien/expo cooler 41/41

chicken/grill press, final cook 177

APEX@NOODLES.COM



 

Comment Addendum to Inspection Report
Establishment Name:  NOODLES COMPANY #866 Establishment ID:  4092017052

Date:  12/03/2024  Time In:  1:30 PM  Time Out:  3:00 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

16 4-601.11 (A); Priority Foundation; Various utensils and a container holding disassembled parts stored as clean soiled with dried
food and debris. Food-contact surfaces shall be clean to sight and touch. CDI - Items moved to be thoroughly cleaned.

4-602.11; Core; Ice machine shoot soiled with black accumulation. Ice machines shall be cleaned as often as necessary to
preclude accumulation of soil or mold. Ice machine cleaned during inspection.

44 4-903.11(A), (B) and (D); Core; Light grey racks (cook line) and blue racks (dish area) where clean dishes are stored are soiled
with food residue and debris. Additionally, crumbs and food debris present in containers holding clean utensils. Cleaned and
sanitized equipment and utensils shall be stored in a clean, dry location. Clean all racks where clean dishes are stored, and
ensure clean utensils are stored in clean containers.

47 4-202.16; Core; Remove plastic packaging on the high-temp. dish machine for ease of cleanability.

4-501.11; Core; The reach-in cooler gasket is torn. Equipment shall be maintained in good repair. Replace gasket.

49 4-601.11(B) and (C); Core; The following areas/items including, but not limited to, need thorough and more frequent cleaning:
walk-in cooler gasket, walk-in cooler shelving, and walk-in cooler fan guards; reach-in cooler shelving, and reach-in cooler
gaskets; all cook line cooler gaskets, interiors, hinges, and handles; shelving above the prep area closest to the handwashing
sink. The items/areas mentioned above are soiled with dust, black accumulation and debris. All exterior surfaces of equipment
on the cook line soiled with grease and sticky to the touch. Non-food contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue and debris. Surfaces of cooking equipment shall be kept free of encrusted grease
deposits and other soil accumulations.

55 6-501.12; Core; Walls behind prep areas need more thorough and more frequent cleaning. Specifically, near the front prep table
and the wall directly facing the cook line. Additionally, flooring underneath cook line equipment soiled with food and debris.
Physical facilities shall be cleaned as often as necessary to keep them clean.


